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USDA Fruit and Nut Committee 
Urges Expanded Research 


Expanded work on virus diseases 
and on control of nematodes was con- 
sidered as the most urgent of several 
high-priority research needs in the 
field of fruit and nut crops by USDA’s 
Deciduous Fruit and Tree Nut Re- 
search and Marketing Advisory Com- 
mittee at their annual meeting in 
Washington, January 9-12. 


Also high on the committee’s list of 
necessary research are fundamental 
studies of the chemical constituents 
of fruits and nuts, to permit better 
control of flavor, eolbr, and texture in 
both fresh and processed products, 
and further basic investigations of 
enzyme action affecting product qual- 
ity in these crops. 


Among top-priority marketing re- 
search proposals urged by the commit- 
tee was expanded work to determine 
the causes of post-harvest losses in 
fruit quality, including development 
of methods to promote desirable 
changes and control undesirable 
changes in fruit products during stor- 
age and marketing. The committee 
also saw a need for further research 
on instruments and objective tests to 
measure market quality of apples, 
peaches, pears, plums, and cherries. 


This committee was established un- 
der the Research and Marketing Act 
of 1946. 


The following additional lines of 
work were also cited by the committee 
among the top needs for fruit and nut 
research: 


Production research: Expanded 
work on the breeding of grapes for 
greater disease resistance and high 
quality, of blackberries to produce 
thornless types, and of strawberries 
for resistance to stele and other 
diseases. Expanded research on in- 
sects as carriers of virus diseases of 
tree fruits, grapes, berries, and other 
fruits. Further effort in the fields of 
plant exploration and introduction, 
and in research to determine the resi- 
dues of pesticide chemicals in or on 
fruits and soils and their effect on 
product quality. 


Utilization research: New research 
to develop improved methods for 
measurin ing the taste quality of foods. 
Expanded work on newly discovered 


minor constituents of fruits and tree 
nuts to determine their possible sig- 
nificance to human health. 


Marketing research: 
raisin-marketing problems. Expan 
research on consumer pac ng. of 
fresh deciduous fruits and nuts. r- 
ther investigations of the cause and 
control of diseases that attack fruits 
during storage and marketing, and 
expanded work to determine the com- 
mercial feasibility and market poten- 
tial of various new processed fruit 
products. 

USDA marketing service work: In- 
itiation of a national program for 
estimating annual numbers of bearing 
trees or acreages of important fruit 
and eat 8 Further assistance by 
Us in the planning of produce 
— for particular locations. 


Members of the committee who at- 
tended this year's meeting ineluded 
J. Willis Beidler, The C. H. Mussel- 
man Co., Biglerville, Pa., and A. J. 
Rogers, Cherry Growers, Inc., Trav- 
erse City, Mich. 


Vegetable Advisory Committee 
Stresses Utilization Research 


The major importance to the na- 
tion of expanded research in the field 
of vegetable crops was emphasized by 
USDA's Vegetable Research and Mar- 
keting Advisory Committee at their 
annual meeting in New Orleans, La., 
February 6-9. Members commended 
the trend toward increasing funda- 
mental work. 


The consensus was that more stud- 
ies also should be undertaken to im- 
prove the utilization of vegetables and 
vegetable products. 


This committee was established un- 
der the Research and Marketing Act 
of 1946. 


The following were considered 
among the most urgent of several 
high-priority research needs in the 
field of vegetable crops: 


Production research—Expanded re- 
search on pesticide residues and on 
nematode control. Substantial new re- 
search on biological control of soil- 
borne diseases, including studies of the 
effects of various production practices 
upon the micro-population (bacteria 
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N. C. A. and C. M. AS. A. To Study 
Canning Equipment Sanitation 


A program aimed at developing 
principles of construction and opera- 
tion of canning equipment along the 
most sanitary lines is being launched 
as a joint project of the N.C.A. and 
the C. M. A. 


Both organizations have appointed 
committees, which will work together 
in selecting projects and guiding the 
work of task committees recruited for 
each specific project. 


The program is a continuation un- 
der more formal organization of ac- 
tivities begun by volunteer groups in 
1954, which led to two recommenda- 
tions published with the approval of 
the N. C. A. Scientific Research Com- 
mittee, one dealing with the construc- 
tion and operation of drum type 
blanchers, the other with horizontal 
belt type conveyors. 


Interest in studies of this type 
stems from the belief that ease of 
cleaning and sanitary operation are 
factors that could well receive sys- 
tematic consideration in the design or 
modificaton of canning equipment, and 
that certain standard features of con- 
struction might be evolved to aid in 


(Please turn to page 145) 


President Hudson Appoints 
1956 N. c. A. Committees 


President William U. Hudson this 
week announced the membership of 19 
N. C. A. Committees to serve during 
1956. 


Of the total, 16 are standing com- 
mittees and 3 special committees. In 
addition to these committees, subcom- 
mittees are named by committee chair- 
men to carry out specific duties when 
the occasion arises. 


On the next five pages of this issue 
are published the complete list of com- 
mittee personnel, with the chairman 
of each indicated, preceded by the 
names of the N. C. A. officers, Board of 
Directors, and the Administrative 
Council. 


information Letter 


President—William U. Hudson, Ger- 
Company, Oakland, 
alif. 


Vice President—A. Edward Brown, 
Michigan Fruit Canners, Inc., Ben- 
ton Harbor, Mich. 


Executive Secretary-Treasurer—Car- 
los Campbell, Washington, D. C 


BOARD OF DIRECTORS 


(Representing States and Commodities) 
ARKANSAS, MISSOURI AND OKLAHOMA 


Ryland Thomas, Griffin Manufactur- 
ing Co., Muskogee, Okla. 


CALIFORNIA 
W. E. Beach, McKeon Canning Co., 
Inc., Burbank, Calif. 


Milton E. Brooding, California Pack- 
ing Corp., San Francisco, Calif. 


Peter Filice, Filice & Perrelli Can- 
ning Co., Inc., Richmond, Calif. 


D. E. Martinelli, Lake County Can- 
nery, Inc., Upper Lake, Calif. 


Edward Mittelman, Hunt Foods, Inc., 
Fullerton, Calif. 


Thomas Richards, Jr., Bereut-Rich- 
este, Packing Co., Inc., Sacramento, 
alif. 


Carl Roberts, 8. & W. Fine Foods, 
Inc., San Francisco, Calif. 


Harlow Waggoner, Santa Clara Pack- 
ing Co., San Jose, Calif. 
COLORADO 


M. K. Tescher, Kuner-Empson Co., 
Brighton, Colo. 
DELAWARE 
Carlton Clifton, Carlton Clifton & 
Sons, Milford, Del. 
FLORIDA 
W. Allen Markham, Markham Bros. 
& Co., Okeechobee, Fla. 
Daniel Rosenbaum, Sugar Rose Can- 
ning Co., Tampa, Fla. 
GEORGIA 
J. Edward White, White Packing Co., 
Vienna, Ga. 


HAWAII 
C. C. Cadagan, Maui Pineapple Co., 
Ltd., Maui, T. H. 


A. M. Erickson, California Production 
Div., Hawaiian Pineapple Co., Ltd., 
San Jose, Calif. 


Henry McK. Haserot, Hawaiian Can- 
neries Co., Ltd., Kapaa, Kauai, T. H. 
IDAHO, MONTANA, AND WYOMING 

Leon C. Jones, J. R. Simplot Co., 
Caldwell, Idaho 

ILLINOIS 


Charles S. Bridges, Libby, McNeill & 
Libby, Chicago, III 


Horace Larkin, Rochelle Asparagus 
Co., Rochelle, III. 


Andrew Washburn, A. Washburn & 
Sons, Bloomington, III. 
INDIANA 


A. E. Coddington, Jr., ery 
Packing Co., Inc., Mt. Comfort, Ind. 


T. N. Lyons, Morgan Packing Co., 
Inc., Austin, Ind. 

G. A. Turmail, Bluffton Foods, Inc., 
Bluffton, Ind. 


IOWA AND NEBRASKA 


9 Day, Marshall Canning Co., 
Div. Consolidated Food Proces- 
sors, Inc., Hampton, lowa 


Thomas E. Evans, Reinbeck Canning 
Co., Reinbeck, Iowa 


Alfred Rieck, Tripoli Canning Co., 
Tripoli, Iowa 


KENTUCKY AND TENNESSEE 


Shell R. Clevenger, Bush Brothers & 
Co., Dandridge, Tenn. 


MAINE 
Frederic H. Bird, Medomak Canning 
Co., Rockland, Me. 


Percy W. Gould, Franklin Farms 
Products Co., Farmington, Me. 

Dougald MacDonald, Burnham & 
Morrill Co., Portland, Me. 


MARYLAND 
Samuel E. W. Friel, S. E. W. Friel, 
Queenstown, Md. 


W. T. Dixon Gibbs, Gibbs & Company, 
Inc., Baltimore, 


Albanus Phillips, Jr., Phillips Packing 
Co., Inc., Cambridge, Md. 


MASSACHUSETTS 


Walter Friend, Friend Brothers, Inc., 
Melrose, Mass. 


MICHIGAN 
C. H. Carlson, Burnette Farms Pack- 
ing Co., Hartford, Mich. 
John C. Suerth, Gerber Products Com- 
pany, Fremont, Mich. 
MINNESOTA 
Robert C. Cosgrove, Green Giant Com- 
pany, LeSueur, Minn. 
Henry W. Hartle, Owatonna Canning 
Co., Owatonna, Minn. 
NEW JERSEY 
Glenn Knaub, P. J. Ritter Co., Bridge- 
ton, N. J. 


NEW YORK 
John C. Hemingway, H. C. Heming- 
way & Co., Auburn, N. X. 
Francis J. Miller, Curtice Brothers 
Co., Rochester, N. . 
Walter W. Wilson, Silver Creek Pre- 
serving Corp., Silver Creek, N. . 


OHIO 


William Campbell, Fayette Canning 
Co., Washington Court House, Ohio 


George Davidson, Foster Canning, 
Inc., Napoleon, Ohio 1 


William B. Swonger, The St. Marys 
Packing Co., Sidney, Ohio 


OREGON 
Max Lehmann, Northwest Packing 
Co., Portland, Ore. 


Norman W. Merrill, Blue Lake 
Packers, Inc., Salem, Ore. 


PENNSYLVANIA 
John Hauser, The C. H. Musselman 
Co., Biglerville, Pa. 
Walter W. Maule, Mushroom Coopera- 


2 Canning Co., Kennett Square, 
a. 


C. L. Rumberger, H. J. Heinz Com- 
pany, Pittsburgh, Pa. 


Alan Warehime, Hanover Canning 
Co., Hanover, Pa. 


TEXAS 


T. E. Stinson, Alamo Products Co., 
Alamo, Tex. 


UTAH 
Wesley Jense, Pleasant Grove Can- 
ning Co., Pleasant Grove, Utah 
R. A. Moss, Woods Cross Canning Co., 
Clearfield, Utah 
William Varney, Varney Canning, 
Inc., Roy, Utah 


VIRGINIA 
William J. Keifer, John W. Taylor 
Packing Co., Hallwood, Va. 


S. G. Wimmer, S. G. Wimmer & Son, 
Christiansburg, Va. 


WASHINGTON 
F. Lowden Jones, Walla Walla Can- 
ning Co., Walla Walla, Wash. 


L. M. Jones, Washington Canners, 
Vancouver, Wash. 


WISCONSIN 
Richard R. Hipke, A. T. Hipke & Sons, 
Inc., New Holstein, Wis. 
a Krier, The Krier Preserving Co., 
elgium, Wis. 


E. W. Sterr, Loyal Canning Co., 
Loyal, Wis. 


REPRESENTING FISH CANNERS 
Charles Alhadeff, Whiz Fish Products 
Co., Seattle, Wash. 
* Graham, Libby, McNeill & Libby, 
eattle, Wash. 
James B. Lane, Westgate-California 
Tuna Packing Co., San Diego, Calif. 
Arthur Mendonca, F. E. Booth Co., 
Inc., San Francisco, Calif. 
C. M. Pike, Trident Packing Corp., 
Lubec, Me. 
Elmer Williams, DeJean Packing Co., 
Braithwaite, La. 
REPRESENTING MEAT CANNERS 


Roger E. Brickman, Illinois Meat 
mpany, Chicago, In. 
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ADMINISTRATIVE COUNCIL 


Mare C. Hutchinson, Michigan Fruit 
Canners, Ine., Fennville, Mich., 
Chairman 

H. J. Barnes . Canning 
Corp., Kaysville, tah 

John L. Baxter, Snow Flake Canning 
Co., Brunswick, Me. 

Charles S. Bridges, Libby, McNeill & 
Libby, Chicago, Til. 

Milton E. Brooding, California Pack- 
ing Corp., San Francisco, Calif. 

E. B. Cosgrove, Green Giant Com- 
pany, LeSueur, Minn. 

Howard T. Cumming, Curtice Broth- 
ers Co., Rochester, N. Y. 

S. B. Cutright, The Illinois Canning 
Co., Hoopeston, III 

Ralph O. Dulany, John H. Dulany & 
Son, Inc., Fruitland, Md. 

William A. Free, Sr., Hungerford 
Packing Co., Inc., Hungerford, Pa. 

R. A. Friend, Friend Brothers, Inc., 
Melrose, Mass. 

Walter L. Graefe, Pomona Products 
Company, Griffin, Ga. 

G. Sherwin Haxton, Haxton Foods, 
Inc., Oakfield, N. Y. 

Fred C. Heinz, H. J. Heinz Company, 
Pittsburgh, Pa. 

L. M. Jones, Washington Canners, 
Vancouver, Wash. 

Adolph C. Ketzler, Bordo Products 
Co., Chicago, III 

Glenn Knaub, P. J. Ritter Co., Bridge- 
ton, N. J. 

II. F. Krimendahl, Stokely-Van Camp, 
Inc., Indianapolis, Ind. 

D. P. Loker, Star-Kist Foods, Inc., 
Terminal Island, Calif. 

R. G. Lucks, California Packing Corp., 
San Francisco, Calif. 

John F. McGovern, Green Giant Com- 
pany, LeSueur, Minn. 

Edward Mittelman, Hunt Foods, Inc., 
Fullerton, Calif. 

George B. Morrill, Jr., Burnham & 
Morrill Co., Portland, Me. 

Ivan Moorhouse, Olympia Canning 
Co., Olympia, Wash. 

Fred M. Moss, Idaho Canning Co., 
Payette, Idaho 


Maxwell N. Naas, Naas Foods, Inc., 
Portland, Ind. 


Robert C. Paulus, Paulus Bros. Pack- 
ing Co., Salem, Ore. 

Louis Ratzesberger, Jr., The Illinois 
Canning Co., Hoopeston, III. 

B. E. Richmond, Richmond-Chase Co., 
San Jose, Calif. 


Emil Rutz, Schuckl & Co., Inc., Sunny- 
vale, Calif. 


R. L. Smith, Kuner-Empson Co., 
Brighton, Colo. 


Henry P. Taylor, Taylor & Caldwell, 
Inc., Walkerton, Va. 


A. O. Verbeke, Libby, McNeill & 
Libby, Chicago, III. 


H. I. Wedertz, Lakeside Packing Co., 
Manitowoc, Wis. 

J. B. Weix, Oconomowoc Canning Co., 
Oconomowoc, Wis. 

Oliver G. Willits, Campbell Soup Com- 
pany, Camden, N. J. 

E. E. Willkie, Pacific American Fish- 
eries, Inc., Bellingham, Wash. 

E. B. Woodworth, Hawaiian Pine- 
apple Co., Ltd., San Jose, Calif. 

Ray A. Yocom, Consolidated Food 

rocessors, Inc., River Grove, III. 


STANDING COMMITTEES 
Adjustment 


NEW ENGLAND STATES 


T. S. Bird, Medomak Canning Co., 
Rockland, Me., Chairman 

M. B. Pike, Holmes Packing Corp., 
Eastport, Me. 


K. K. Soule, Monmouth Canning Co., 
Portland, Me. 


ILLINOIS, IOWA, NEBRASKA AND 
OZARK TERRITORY 


Morton Steinhart, Otoe Food Products 
Co., Nebraska City, Nebr., Chair- 
man 

Ryland Thomas, Griffin Manufactur- 
ing Co., Muskogee, Okla. 

Henry Truitt, Princeville Canning Co., 
Princeville, III. 


OHIO, INDIANA, MICHIGAN, TENNESSEE, 
AND KENTUCKY 


Luke F. Beckman, The Minster Can- 
ning Co., Minster, Ohio, Chairman 

Maxwell N. Naas, Naas Foods, Inc., 
Portland, Ind. 

John J. Porter, East Jordan Canning 
Co., East Jordan, Mich. 


MARYLAND, NEW JERSEY, DELAWARE 
PENNSYLVANIA, AND VIRGINIA 


William A. Free, Sr., Hungerford 
Packing Co., Inc., Hungerford, Pa., 
Chairman 

Samuel E. W. Friel, S. E. W. Friel, 
Queenstown, 

William H. Ritter, Jr., P. J. Ritter 
Co., Bridgeton, N. J. 


NEW YORK 
W. E. Halstead, Halstead Canning 
Co., Ine., Cortland, N. Y. 


Donald E. Tobin, Victor Preserving 
Co., Ontario, N. Y. 


WISCONSIN, MINNESOTA, NORTH 
DAKOTA, AND SOUTH DAKOTA 


Gordon J. Verhulst, Calumet-Dutch 
Packing Co., Sheboygan, Wis., 
Chairman 

G. A. Bo Northland Canning Co., 
Cokato, Minn. 

N. J. Lau, Aunt Nellie’s Foods, Cly- 
man, is. 


UTAH, MONTANA, COLORADO, AND IDAHO 

Joseph F. Barker, The Utah Canning 
Co., Ogden, Utah, Chairman 

Wesley Jense, Pleasant Grove Can- 
ning Co., Pleasant Grove, Utah 


Reynold H. Peterson, Big Horn Can- 
ning Co., Cowley, Wyo. 


SOUTHERN STATES 
J. 8. Cafiero, J. S. Caflero & Son, 
Thunderbolt, Ga., Chairman 


A. P. Dorgan, Jr., Dorgan Packin 
Co, Mie 


Adolph C. Ketzler, Bordo Products 
Co., Winter Haven, Fla. 


TEXAS 
Fred W. Catterall, Jr., Walker’s Aus- 
tex Chili Co., Austin, Tex. 
Go N. Ashley, Ashley’s Inc., El Paso, 
ex. 


Claims 


James M. Shriver, The B. F. Shriver 
Co., Westminster, Md., Chairman 
J. R. Braden, Richmond-Chase Co., 
San Jose, Calif. 

Jack T. Bush, Bush Brothers & Co., 
Dandridge, Tenn. 

Lyndle W. Hess, Libby, McNeill & 
Libby, Chicago, III. 


A. L. Koch, Bordo Products Co., 
Chicago, lil. 


Ivan Olympia Canning 


Co., Olympia, Wash. 
| B. Wakefield, Gerber Products 
ompany, Fremont, Mich. 


C. B. Witwer, * Soup Com- 
pany, Camden, N. J. 


Consumer and Trade Relations 


Norman Sorensen, Country Gardens, 
Inc., Milwaukee, Wis., Chairman 
Milton E. Brooding, California Pack- 
ing Corp., San Francisco, Calif. 
Robert C. Cosgrove, Green Giant Com- 

pany, LeSueur, Minn. 
William A. Free, Sr., Hungerford 
Packing Co., Inc., Hungerford, Pa. 
H. A. Hebberd, Stokely-Van Camp, 
Inc., Indianapolis, Ind. 


Ralph Keller, Geo. A. Hormel & Co., 
icago, il. 


Gen 1 P. J. Ritter Co., Bridge- 

n, N. J. 

Edwin C. Kraus, Big Stone Canning 
Co., Ortonville, Minn. 

S. 8. Nisbet, Gerber Products Com- 
pany, Fremont, Mich. 

Henry M. Stevens, Campbell Soup 
Company, Camden, N. J. 

A. O. Verbeke, Libby, McNeill & 
Libby, Chicago, III. 


J. B. Weix, Oconomowoc Canning Co., 
Oconomowoc, 


Information Letter 


Consumer Service 
E. A. Meyer, Richmond-Chase Co., 


New York, N. Y., Chairman 

R. O. Baker, Baker Canning Co., 
Theresa, Wis. 

A. L. Bilgore, David Bilgore & Co., 
Inc., Clearwater, Fla. 

F. W. Browne, Snow Flake Canning 
Co., Brunswick, Me. 

Robert C. Cosgrove, Green Giant Com- 
pany, LeSueur, Minn. 

William H. Foster, Stokely-Van Camp, 
Inc., Oakland, Calif. 

Donald Macfee, S. & W. Fine Foods, 
Inc., San Francisco, Calif. 

C. L. Rumberger, H. J. Heinz Com- 
pany, Pittsburgh, Pa. 

Everett Runyon, California Packing 
Corp., San Francisco, Calif. 

George C. Seybolt, Wm. Underwood 
Co., Watertown, Mass. 

R. A. Simpson, Libby, McNeill & 
Libby, Chicago, III. 

E. B. Woodworth, Hawaiian Pine- 
apple Co., Ltd., San Jose, Calif. 


Executive 


Charles S. Bridges, Libby, McNeill & 

Libby, Chicago, III. 

Milton E. Brooding, California Pack- 
ing Corp., San Francisco, Calif. 

L. M. Jones, Washington Canners, 
Vancouver, Wash. 


Glenn Knaub, P. J. Ritter Co., Bridge- 
ton, N. J. 


Finance 


George B. Morrill, Jr., Burnham & 
Morrill Co., Portland, Me., Chair- 
man 

H. J. Barnes, Kaysville 
Corp., Kaysville, tah 

John L. Baxter, Snow Flake Canning 
Co., Brunswick, Me. 


E. B. Cosgrove, Green Giant Company, 
LeSueur, Minn. 

Howard T. Cumming, Curtice Broth- 
ers Co., Rochester, N. V. 

S. B. Cutright, The Illinois Canning 
Co., Hoopeston, II 

Ralph O. Dulany, John H. Dulany & 
Son, Inc., Fruitland, Md. 

Peter Filice, Filice & Perrelli Can- 
ning Co., Richmond, Calif. 

William A. Free, Sr., Hungerford 
Packing Co., Inc., Hungerford, Pa. 

R. A. Friend, Friend Brothers, Inc., 
Melrose, Mass. 

Walter L. Graefe, Pomona Products 
Co., Griffin, Ga. 

G. Sherwin Haxton, Haxton Foods, 
Inc., Oakfield, N. v. 

Fred C. Heinz, H. J. Heinz Company, 
Pittsburgh, Pa. 

Mare C. Hutchinson, Michigan Fruit 
Canners, Inc., Fennville, Mich. 


Canning 


Adolph C, Ketzler, Bordo Produets 
Co., Chicago, III. 

H. F. Krimendahl, Stokely-Van Camp, 
Inc., Indianapolis, Ind. 

D. P. Loker, Star-Kist Foods, Inc., 
Terminal Island, Calif. 

R. G. Lucks, California Packing Corp., 
San Francisco, Calif. 

John F. McGovern, Green Giant Com- 
pany, LeSueur, Minn. 


Edward Mittelman, Hunt Foods, Inc., 
Fullerton, Calif. 

Ivan Moorhouse, Olympia Canning 
Co., Olympia, Wash. 

Fred M. Moss, Idaho Canning Co., 
Payette, Idaho 

Maxwell N. Naas, Naas Foods, Inc., 
Portland, Ind. 

Robert C. Paulus, Paulus Bros. Pack- 
ing Co., Salem, Ore. 

Louis Ratzesberger, Jr., The Illinois 
Canning Co., Hoopeston, III. 

B. E. Richmond, Richmond-Chase Co., 
San Jose, Calif. 


Emil Rutz, Schuckl & Co., Inc., Sunny- 
vale, Calif. 


R. L. Smith, Kuner-Empson Co., 
Brighton, Colo. 


Henry P. Taylor, Taylor & Caldwell, 
Inc., Walkerton, Va. 


A. O. Verbeke, Libby, McNeill & 
Libby, Chicago, III. 

H. L. Wedertz, Lakeside Packing Co., 
Manitowoc, Wis. 

J. B. Weix, Oconomowoc Canning Co., 
Oconomowoc, Wis. 

Oliver G. Willits, Campbell Soup Com- 
pany, Camden, N. J. 

E. E. Willkie, Pacific American Fish- 
eries, Inc., Bellingham, Wash. 

E. B. Woodworth, Hawaiian Pineap- 
ple Co., Ltd., San Jose, Calif. 

Ray A. Yocom, Consolidated Food 

rocessors, Inc., River Grove, III. 


Fishery Products 


Guy Geohom, Libby, MeNeill & Libby, 
attle, Wash., Chairman 
Brewster B. Broadwell, Hawaiian 
Tuna Packers, Ltd., San Francisco, 
Calif. 
F. M. N Gorton-Pew Fisheries 
Co., Ltd., loucester, Mass. 
Fred J. Gunderson, Independent Sal- 
mon Canneries, Inc., Seattle, Wash. 
D. P. Loker, Star-Kist Foods, Inc., 
Terminal Island, Calif. 
Eugene E. Murray, Alaska Pacific 
almon Co., Seattle, Wash. 
Montgomery Phister, Van Camp Sea 
Food Co, Ine. Terminal Island, 
alif. 


H. R. Robinson, Robinson Canning 
Co., Inc., New Orleans, La 


T. F. Sandoz, Columbia River Packers 
Assn., Inc., Astoria, Ore. 


D. T. Saxb California Packing 
Corp., San Francisco, if. 


Geo 0. bolt, Wm. Underwood 
— Mass. 

James L. Warren, R. J. Peacock Can- 
ning Co., Lubec, Me. 


Labeling 


John L. Baxter, Snow Flake Canning 
Co., Brunswiek, Me., Chairman 

J. R. Braden, Richmond-Chase Co., 
San Jose, Calif. 
Milton E. Brooding, California Pack- 
ing Corp., San Francisco, Calif. 
E. B. Cosgrove, Green Giant Com- 
pany, LeSueur, Minn. 

Ralph O. Dulany, John H. Dulany & 
Son, Inc., Fru tland, Md. 

Karl A. Hirzel, Hirzel Canning Co., 
Toledo, Ohio 

Rey Krier, The Krier Preserving Co., 

elgium, Wis. 

W. C. Kunzman, Kuner-Empson Co., 
Brighton, Colo. 

Max Lehmann, Northwest Packing 
Co., Portland, Ore. 

Donald Macfee, S. & W. Fine Foods, 
Inc., San Francisco, Calif. 

Ivan Moorhouse, Olympia Canning 
Co., Olympia, Wash. 

W. Ennis Parker, Pomona Products 
Co., Griffin, Ga. 


R. A. Simpson, Libby, McNeill & 
Libby, Chicago, III. 

Alfred J. Stokely, Stokely-Van Camp, 
Inc., Indianapolis, Ind. 

Norman L. Waggoner, Olney & Car- 
penter, Inc., Wolcott, N. V. 

Rey A. Yocom, Consolidated Food 

rocessors, Inc., River Grove, III. 


TECHNICAL ADVISORY COMMITTEE TO 
THE LABELING COMMITTEE 


Ralph W. Fogler, Late MeNeill & 
Libby, Chicago, III., airman 

W. J. Hart, Jr., John H. Dulany & 
Son, Inc., Fruitland, Md 

E. L. Mitchell, Richmond-Chase Co, 
San Jose, Calif. 

Alan C. Richardson, California Pack- 
ing Corp., San Francisco, Calif. 
E. C. Ritchell, Green Giant Company, 

LeSueur, Minn. 
L. F. Rutledge, Stokely-Van Camp, 
Inc., Indianapolis, Ind. 


Legislative 
John C. Hemingway, H. C. Heming- 
way & Co., uburn, N. we Chair- 


J. P. Arthur, Shenandoah Valley 
Apple Cider & Vinegar Corp., Win- 
chester, Va. 

Luke F. Beckman, The Minster Can- 
ning Co., Minster, Ohio 

Milton E. Brooding, California Pack- 
ing Corp., San Francisco, Calif. 

F. M. Bundy, Gordon-Pew Fisheries 
Co. Ltd., Mass. 
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Shell R. Clevenger, Bush Brothers & 
Co., Dandridge, Tenn. 


„ Pacific Olive Co., Vis- 
alia, Calif 


Fred C. Heinz, H. J. Heinz Company, 
Pittsburgh, Pa. 

Lyndle W. Hess, Libby, McNeill & 
Libby, III. 

G. J. Hipke, A. T. 822 Ine., 
New Holstein, Wis. 

Grover Howard, Baron Canning Co., 
Westville, Okla. 

Edwin C. Kraus, Big Stone Canning 
Co., Ortonville, Minn. 

W. C. Kunzman, Kuner-Empson Co., 
Brighton, Colo. 

Grady i Langford & Taylor, 
Meansvil 

S. Elton Lasselle, Portland Canning 
Co., Ine., Sherwood, Ore. 

D. P. Loker Star- Kist Foods, Inc., 
Terminal Island, Calif. 

John F. McGovern, Seon Giant Com- 
pany, LeSueur, Minn 

Keith More, Merrell " Canning Co., 
Harlan, Iowa 


I. H. Morgan, Morgan Packing Co., 
Inc., Austin, Ind. 


red M. Moss, Idaho Canning Co., 
Payette, Idaho 

Harry H. Nuttle, H. H. & B. H. Nut- 
tle, Denton, 

Reynold H. Peterson, Big Horn Can- 
ning Co., Cowley, Wyo. 

Chester A. Ray, New Era Canning 
Co., New Era, Mich. 

George C. Seybolt, Wm. Underwood 
Co., Watertown, Mass. 

Joe M. Steele, Steele Canning Co., 
Springdale, Ark. 

Morton Steinhart, Otoe Food Prod- 
ucts Co., Nebraska City, Nebr. 
W. — Stokely, Jr. preven Camp, 

„ Indianapolis, Ind. 

eam Strawbridge, Campbell Soup 
Company, Camden, N. J 

Louis Stumberg, Patio Foods, Inc., 
San Antonio, Tex. 

W. L. Wheatley, W. L. Wheatley, 
Inc., Clayton, Del 

Heary A. White, Hawaiian Pineapple 
Co., Ltd., San Jose, Calif. 

D. B. Wood, Wood Canning Co., Stock- 
ton, Calif. 

J. Hollis Wyman, Jasper Wyman & 
Son, Millbridge, Me. 


Raw Products 


P. K. Shoemaker, H. J. Heinz Com- 
pany, Pittsburgh, Pa., Chairman 
G. W. Beach, Libby, Me Neill & Libby, 

Blue Island, III. 


II. L. Cochran, Pomona Products Co., 
Griffin, Ga. 


H. R. Collard, 8 Soup Com- 


pany, Camden, N 


J. E. Countryman, California Packing 
Corp., San Francisco, Calif. 


Ralph O. Dulany, John * — & 
Son, Ine., Fruitland d, 


A. M. Erickson, 1. 
Co., Ltd., San Jose, Calif. 

Samuel E. W. Friel, S. E. W Friel, 
Queenstown, Md. 


L. M. Jones, Washington Canners, 
Vancouver, Was 


W. C. Kruger, Stokely-Van Camp, 
Inc., Indianapolis, Ind. 


John G. Martland, Green Giant Com- 
pany, LeSueur, Minn. 

Edward Mittelman, Hunt Foods, Inc., 
Fullerton, Calif. 

Norman L. Waggoner, oe & Car- 
penter, Inc., Wolcott, N. Y. 

Alan Warehime, Hanover Canning 
Co., Hanover, Pa. 

H. L. Wedertz, Lakeside Packing Co., 
Manitowoc, Wis. 


Fred S. Wyatt, Gerber Products Com- 
pany, Oakland, Calif. 


TECHNICAL ADVISORY COMMITTEE TO 
THE RAW PRODUCTS COMMITTEE 
Morton Adams, Alton Canning Co., 
Inc., Alton, N. V., Chairman 

J. Willis Beidler, The C. H. Mussel- 
man Co., Biglerville, Pa. 

Ben F. Counter, The Fort Lupton 
Canning Co., Fort Lupton, Colo. 


Harold De Brine, Curtice Brothers Co., 
Rochester, N. Y. 


Ray Floate, Michigan Fruit Canners, 
a. Benton Harbor, Mich. 

C. E. Geise, California Packing Corp., 
Rochelle, Ill. 

William E. Hays, Gerber Products 
Company, Fremont, 

Merton A. Hill, Olympia — Co., 
Olympia, Wach. 

Paul G. Korn, The St. Marys Packing 
Co., Delphos, Ohio 

Mark H. Mitchell, The Larsen Com- 
pany, Green Bay, Wis. 

A. C. Moll, Stokely-Van Camp, Ine., 
Indianapolis, Ind. 

Willis C. Moore, H. J. Heinz Com- 
pany, Berkeley, Calif. 

M. D. Reeder, H. J. Heinz Company, 
Pittsburgh, Pa. 


Carl G. Smith, Gerber — Com- 
pany, Rochester, 


F. Ri ly Todd, John 115 Dulany & 
Son, , Fruitland d, Md. 

Curtice — Co., 
Rochester, N. V. 

E. A. Walgenbach N Spring 
Canning Co, Oakfield, 

M. E. Webb, D. E. tell Co., 
Inc., Hanover, Pa. 

Ralph Whitmer, Green Giant Com- 
pany, Beaver ben, Wis. 

J. O. Young, Libby, McNeill & Libby, 
Blue Island, III. 


S8. G. Younkin, Campbell Soup Com- 
pany, Camden, 


Resolutions 


Louis Ratzesberger, Jr., Illinois 
Canning Co., oopeston, Il 1, Chair- 
man 


Howard T. ——— Curtice Broth- 
ers Co., hester, N. Y 

Luke F. — — The Minster Can- 
ning Co., Minster, Ohio 

Henry W. Hartle, Owatonna Canning 
Co., Owatonna, Minn. 


D. B. Wood Wood Canning Co., Stock- 
ton, Calif. 


Scientific Research 
J. T. Knowles, Libby, McNeill & Li 
Chicago, 
H. J. Barnes, Ka sville Canning Corp., 
Kaysville, Utah 1 
John L. Baxter, Snow Flake Canning 
Co., Brunswick, Me. 


H. L. Cochran, Pomona Products Co., 
Griffin, Ga. 


9 Armour & Co., Chicago, 


Edwin J. Draper, TreeSweet Products 
Co., Santa Ana, Calif. 

J. E. MeConkie, California Packing 
Corp., San Francisco, Calif. 

low 2 Hunt Foods, Inc., Fuller- 

n, C 

C. L. Rumberger, H. J. Heinz Com- 
pany, Pittsburgh, Pa. 

G. C. Scott, Green Giant Company, 
LeSueur, Minn. 

P. W. Souder, Campbell Soup Com- 
pany, Camden, N. J. 

Ray B. Wakefield, Gerber Products 
ompany, Fremont, Mich. 


R. H. Winters, The Larsen Company, 
Green Bay, Wis. 


WASHINGTON LABORATORY COMMITTEE 


P. W. Souder, Campbell Soup Com- 
pany, Camden, N. J., Chairman 
J. T. Knowles, Libby, McNeill & 

Libby, Chicago, III. 
C. L. Rumberger, H. J. Heinz Com- 
pany, Pittsburgh, Pa. 


G. C. Scott, Green Giant Com 


WASHINGTON LABORATORY ADVISORY 
COMMITTEE 


C. L. Rumberger, H. J. Heinz Com- 
pany, Pittsburgh, Pa., Chairman 
E. J. Abeling, Beech-Nut Packing Co., 

Canajoharie, N. v. 


d. W. Beach, Libby, Me Neill & Libby, 
Blue Island, nl * 


J. W. Beidler, The C. H. Musselman 


Co., Biglerville, Pa. 

B. W. Clarke, The Crosse & Blackwell 
Co, Baltimore, Md. 

G. V. Hallman, Campbell Soup Com- 
pany, Camden, N. J. 


R. A. Reinecke, American Home 
Foods, Inc., New York, N. Y. 
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E. C. Ritchell, Green Giant Company, 
LeSueur, Minn. 


L. F. Rutledge, Stokely-Van Camp, 
Inc., Indianapolis, Ind. 

F. R. Saunders, Snow Flake Canning 
Co., Corinna, Me. 

G. L. Steinmetz, H. P. Cannon & Son, 
Inc., Bridgeville, Del. 


C. A. Stevenson, Curtice Brothers Co., 
Rochester, N. Y. 


WESTERN LABORATORY COMMITTEE 
Edwin J. Draper, Treesweet Products 
Co., Santa Ana, Calif., Chairman 
H. J. Barnes, Kaysville Canning 

Corp., Kaysville, tah 
Sven Lassen, Van Camp Sea Food 
Co., Inc., Terminal Island, Calif. 
J. E. MecConkie, California Packing 
Corp., San Francisco, Calif. 
Frank Jackson, Green Giant Com- 
pany, Dayton, Wash. 


D. B. Wood, Wood Canning Co., Stock- 
ton, Calif. 


WESTERN LABORATORY ADVISORY 
COMMITTEE 

. B. Wood, Wood Canning Co., 

Stockton, Calif., Chairman 

Adolph R. Asti, S. & W. Fine Foods, 
Inc., Redwood City, Calif. 

Willard E. Baier, Exchange Orange 
Products Co., Ontario, Calif. 


R. N. Ball, Pacific Olive Co., Visalia, 
Calif. 

Bruno Filice, Filice & Perrelli Can- 
ning Co., Ine., Richmond, Calif. 
P. L. Gowen, Campbell Soup Com- 

pany, Sacramento, Calif. 
B. Grossi, Gerber Products Company, 
Oakland, Calif. 


Lorne Kitchen, Paulus Bros. Packing 
Co., Salem, Ore. 

H. 8. Marvin, Olympia Canning Co., 
Olympia, Wash. 

Maynard Matthews, Idaho Canning 

o., Payette, Idaho 

H. K. MeNeilly, Libby, McNeill & 
Libby, Sunnyvale, Calif. 

E. L. Mitchell, Richmond-Chase Co., 
San Jose, Calif. 

R. K. Pedersen, Star-Kist Foods, Inc., 
Terminal Island, Calif. 


Lionel W. Richards, Bercut-Richards 
Packing Co., Sacramento, Calif. 


D 


TECHNICAL COMMITTEE ON BABY FOODS 

D. W. Leeper, H. J. Heinz Company, 
Pittsburgh, Pa., Chairman 

E. J. Abeling, Beech-Nut Packing Co., 
Canajoharie, N. Y. 

G. W. Beach, Libby, McNeill & Libby, 
Blue Island, III. 

George E. Brissey, Swift & Co., Chi- 
cago, 

C. K. Wiesman, Armour & Co., Chi- 
cago, III. 


. B. Wakefield, Gerber Products 
ompany, Fremont, Mich. 


PROCESSING COMMITTEE ON FOODS IN 
METAL CONTAINERS 

W. E. Graham, Crown Cork & Seal 
Co., Ine., Philadelphia, Pa. 

J. M. Reed, National Canners Asso- 
ciation, Washington, D. C. 

C. E. Lachele, American Can Co., San 
Francisco, Calif. 

W. J. Mutschler, Continental Can Co., 
Inc., Chicago, III. 

W. E. Pearce, American Can Co., 
Maywood, III. 

L. G. Petree, Continental Can Co., 
Inc., Hayward, Calif. 

Randall Royce 
Newark, N. 5. 

C. T. Townsend, National Canners 
Association, Berkeley, Calif. 

Paul C. Wilbur, Food Machinery & 
Chemical Corp., San Jose, Calif. 


American Can Co., 


PROCESSING COMMITTEE ON FOODS IN 
GLASS CONTAINERS 


C. Olin Ball, Rutgers University, New 
Brunswick, N. J., Chairman 

H. A. Cox, Jr., National Canners As- 
sociation, Washington, D. C. 

Alex Hart, Anchor Hocking Glass 
Corp., Lancaster, Ohio 

J. McConnell, National Canners Asso- 
ciation, Berkeley, Calif. 

J. M. Reed, National Canners Asso- 
ciation, Washington, D. C. 

R. B. Stover, Owens-Illinois Glass Co., 
Toledo, Ohio 

C. T. Townsend, National Canners 
Association, Berkeley, Calif. 


Simplification of Containers 


Peter M. Filice, Filice & Perrelli Can- 
ning Co. Inc., Richmond, Calif., 
Chairman 

Sherlock McKewen, Continental Can 
Co., Inc., San Francisco, Calif. 

Albanus Phillips, Jr., Phillips Packing 
Co., Inc., Cambridge, 

Robert Stuart, National Can Co., 
Chicago, III 

W. E. Vaughn, American Can Co., 
New York, N. Y. 


Glenn Knaub, P. J. Ritter Co., Bridge- 
ton, N. J. 


Statistics 


E. E. Burns, Alton Canning Co., Inc., 
Alton, N. V., Chairman 

Floyd Asher, Clarksville Canning Co., 
Clarksville, Iowa 

J. Logan Bloodworth, Cherokee Prod- 
ucts Co., Haddock, Ga. 

George Burgess, Hawaiian Pineapple 
Co., Ltd., San Jose, Calif. 

W. H. Carr, California Packing Corp., 
San Francisco, Calif. 

David G. Fluharty, H. J. Heinz Com- 
pany, Pittsburgh, Pa. 

Henry W. Hartle, Owatonna Canning 
Co., Owatonna, Minn. 


Francis Jones, Green Giant Com 1 
LeSueur, Minn. — 


Harry H. Nuttle, H. H. & B. H. 


Nuttle, Denton, Md 

E. W. Shineman, Jr., Beech-Nut Pack- 
ing Co., Canajoharie, N. . 

Alfred J. Stokely, Stokely-Van Camp, 
Inc., Indianapolis, Ind. 

Arthur W. Thiel, Libby, McNeill & 
Libby, Chicago, III. 

Herbert Warner, Oconomowoc Can- 
ning Co., Oconomowoc, Wis. 

Vernon Whitney, Walla Walla Can- 
ning Co., Walla Walla, Wash. 


Taxation 


W. H. Carr, California Packing Corp., 
San Francisco, Calif., airman 
Edward Mittelman, Hunt Foods, Inc., 
Fullerton, Calif. 

W. B. Stokely, Jr., Stokely-Van Camp, 
Inc., Indianapolis, Ind. 

Richard Schlecht, Rossville Packing 
Co., Rossville, Til. 


J. I. Smith, Esmeralda Canning Co., 
Circleville, Ohio 


Traffic 


R. E. Jones, H. J. Heinz Company, 
Pittsburgh, Pa., Chairman 

B. M. Angell, Stokely-Van Camp, Inc., 
Indianapolis, Ind. 

Ernie Emmrich, Hunt Foods, Inc., 
Fullerton, Calif. 

Leslie C. High, Campbell Soup Com- 
pany, Camden, N. J. 

P. 8. Labagh, California Packing 
Corp., San Francisco, Calif. 

E. A. Olson, Libby, McNeill & Libby, 
Chicago, Ili 

Harry Osterhart, Gerber Products 
Company, Fremont, Mich. 


SPECIAL COMMITTEES 


Conference 


H. L. Wedertz, Lakeside Packing Co., 
Manitowoc, Wis., Chairman 

R. D. Cleaveland, The H. J. McGrath 
Co., Baltimore, Md. 

G. Sherwin Haxton, Haxton Foods, 
Inc., Oakfield, N. V. 


Convention Program 


A. Edward Brown, Michigan Fruit 
Canners, Inc., Benton Harbor, 
Mich., Chairman 

W. E. Beach, McKeon Canning Co., 
Inc., Burbank, Calif. 

William A. Free, Sr., Hungerford 
Packing Co., Inc., Hungerford, Pa. 

Fred C. Heinz, H. J. Heinz Company, 
Pittsburgh, Pa. 

D. P. Loker, Star-Kist Foods, Inc., 

Terminal Island, Calif. 

Oliver G. Willits, Campbell Soup Com- 

pany, Camden, N. J. 
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Procurement 


Alfred J. Stokely, Stokely-Van Camp, 
Inc., Indianapolis, Ind., Chairman 

Milton E. Brooding, California Pack- 
ing Corp., San Francisco, Calif. 

Hen . Cannon, II, H. P. Cannon 
4 Jon, Bridgeville, Del. 

Fred C. Heinz, H. J. Heinz Company, 
Pittsburgh, Pa. 

A. L. Koch, Bordo Products Co., 
Chicago, III. 

John T. Menzies, The Crosse & Black- 
well Co., Baltimore, Md. 

N. W. Merrill, Blue Lake Packers, 
Inc., Salem, Ore. 

G. L. Nesbitt, Green Giant Company, 
LeSueur, Minn. 

H. R. Robinson, Robinson Canning 
Co., Inc., New Orleans, 

D. L. Thomas, Compbelt Soup Com- 
pany, Camden, N. J. 

J. B. Weix, Oconomowoe Canning 
Co., Oconomowoc, Wis. 


Canning Equipment Sanitation 
(Concluded from page 139) 


achieving those ends. To the extent 
that laboratory tests may be required 
for appraisal of various design fea- 
tures, it is contemplated that the 
N. C. A. Research Laboratories will 
ussist. 


Following is the personnel of the 
two committees: 


FOR THE CANNING MACHINERY AND 
SUPPLIES ASSOCIATION 


C. K. Wilson, Food Machinery & 
Chemical Corp., San Jose, Calif., 
Chairman 

Frank F. H. Langsen- 
kamp Company, Indianapolis, Ind. 

Harry A. Miller, Burt Machine Co., 
Baltimore, Md. 

Robert A. Sindall, Jr., A. K. Robins & 
Co., Inc., Baltimore, Md. 

Joe Urschel, Urschel Laboratories, 
Inc., Valpariso, Ind. 

William E. Vaughn, American Can 
Co., New York, N. Y. 


FOR THE NATIONAL CANNERS 
ASSOCIATION 


Edwin 8. Doyle, National Canners 
Calif., Chair- 
man 

S. M. Anderson, Libby, McNeill & 
Libby, Sunnyvale, Calif. 

Erie Johannes, Campbell Soup Com- 
pany, Camden, N. J. 

Robert Krupp, Gerber Products Com- 
pany, Oakland, Calif. 

Harvey Scheel, Green Giant Company, 
LeSueur, Minn. 

Charles R. Stumbo, H. J. Heinz Com- 
pany, Pittsburgh, Pa. 

D. B. Wood, Wood Canning Company, 

Stockton, Calif. 


Meeting Called on 
Drosophila Control 


A meeting of a small subcommittee 
of the Special Committee on Tomato 
Products Sanitation will be held at 
N.C.A. headquarters on February 27 
to make a preliminary draft of the 
1956 bulletin on Drosophila control. 


This preliminary draft will then be 
sent to the full committee, which is 
made up of consultants from experi- 
ment stations in New Jersey, Mary- 
land, New York, and California, and 
from the USDA at Beltsville, Md., 
and of canners and members of the 
staffs of the Raw Products Research 
Bureau and Research Laboratories. 


When the criticisms and suggestions 
of this full committee have been re- 
ceived, the final draft of the bulletin 
will be sent to all canners of tomatoes 
and tomato products early in the 
growing season. Control of the in- 
sect both in the field and at the can- 
ning plant will be discussed in the 
bulletin. 


N.C.A. Canned Salmon Cutting 


The 18th Canned Salmon Cutting 
and Research Conference sponsored by 
the N.C.A. Northwest Branch will be 
held at the Olympic Hotel in Seattle 
on March 13. The program will in- 
clude the cutting of a large number 
of samples of the five species of sal- 
mon from the 1955 pack, a report on 
the cutting, a talk concerning the hold- 
ing and transporting of salmon in re- 
frigerated sea water, and a discussion 
of methods of processing canned sal- 
mon. 


In the forenoon of March 14, in the 
Olympic Bowl of the Olympic Hotel, 
Dr. W. F. Thompson and associates 
of the Fisheries Research Institute, 
University of Washington, will pre- 
sent reports on the current research 
work being carried out on the salmon 
runs in Alaska. 


N. C. A. Sanitation Conferences 


A series of sanitation conferences 
will be held in California next week 
by the N.C.A. Western Research Lab- 
oratory. The conferences are intended 
as instruction and as a reminder to 
supervisory personnel of the impor- 
tance of good sanitation in over-all 
cannery operation. 

The same subjects are to be cov- 
ered at each of the conferences. The 


program lists discussions by canners 
of practical sanitation experiences and 
what management expects from sani- 
tation, and talks by personnel of the 
Western Research Laboratory on the 
prevention of product contamination; 
the relationship of sanitation, safety 
and fire prevention; the application of 
bacteriology to canning sanitation; 
the plant cleaning problem; and the 
organization of sanitation. 


Each of the conferences is scheduled 
to begin at 9 a.m. and continue 
through 4:30 p.m. on the following 
schedule: Feb. 27 at the Covell Hotel, 
Modesto; Feb. 29 at the Sainte Claire 
Hotel, San Jose; and March 2 at the 
N.C.A. Western Research Laboratory 
in Berkeley. 


The opening conference in this ser- 


ies was held yesterday, Feb. 24, in 
West Sacramento. 


Vegetable Advisory Committee 
(Concluded from page 139) 


and other organisms) of the soil. Ex- 
anded work on b ing disease- and 
nsect-resistant vegetable varieties. 

Utilization research—Fundamental 
investigations of the chemical and 
physical constitution of vegetable tis- 
sues as they affect processing quality 
and the texture and other properties of 
vegetable products. Expanded inves- 
tigations on the effect of agricultural 
chemical residues on flavor and other 
— characteristics of processed 
oods. Further analyses of nutrients 
in foods (a) to determine kinds, quan- 
tities and nutritive effects of organic 
acids in fruits and vegetables; (b) to 
develop data on nutrients in new foods 
and in new forms of common f 
not now included in dietary tables. 

Marketing research—Expanded 
studies on precooling vegetables and 
on improved packaging based on prod- 
uct requirements, and research on pro- 
tecting vegetables from heat and cold 
during transit. Additional studies of 
methods and equipment for making ob- 
jective measurements of quality fac- 
tors in raw and processed vegetables. 

USDA marketing service work—lIn- 
creased effort on development and re- 
vision of U. S. standards for grades of 
processed vegetables and vegetable 
products. Further improvement of the 
expanded program of monthly com- 
mercial vegetable estimates. Expan- 
sion of market news reports to include 
information on truck receipts from 
additional markets. 

Russell H. Winters of The Larsen 
Co., Green Bay, Wis., was elected vice 
chairman of the committee. Other 
committee members attending this 
year’s meeting included Morton Ad- 
ams, Alton Canning Co., Inc., Alton, 
N. V.; J. F. Dezauche, Dezauche & 
Son, Inc., Opelousas, La.; and O. E. 
Snider of Salem, Ore. 
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Information Letter 


Anti-Merger Legislation 


The House Judiciary Antimonopoly 
Subcommittee on February 20 ap- 
proved a bill, H. R. 9424, requiring 
prenotification of corporate mergers 
of combined assets in excess of $10 
million. 


The bill is an amended version of 
legislation introduced earlier by Rep- 
resentative Celler (N. Y.), chairman 
of the committee. 

The new bill is in line with recom- 
mendations on mergers contained in 
the President’s Economic Message, 
and also contains some recommenda- 
tions made by FTC chairman John 
Gwynne and Assistant Attorney Gen- 
eral Stanley N. Barnes during Janu- 
ary hearings. 


The bill would require that corpora- 
tions with combined assets in excess 
of $10 million notify both the FTC 
and the Department of Justice 90 days 
prior to consummation of a merger. 
The FTC as well as the Justice De- 
partment would have authority to seek 
a preliminary court injunction re- 
straining the merger pending adjudi- 
cation of its legality. In certain “ap- 
propriate cases” the 90-day freeze 
could be waived as in the case of the 
acquired firm being bankrupt. 


Merging corporations would be re- 
quired to furnish upon request all 
pertinent information to the FTC or 
the Attorney General within 30 days 
after filing notice of intent to merge. 
Failure of either agency to object to 
the merger during the 90-day period 
would not preclude the institution of 
proceedings at a later date. 


The pre-merger requirements would 
not apply to stock acquired for in- 
vestment where acquisition does not 
exceed 5 percent of the outstanding 
shares, nor to the acquisition of assets 
where acquisition does not exceed 
either 5 percent of the total assets of 
the selling firm or $5 million. 


Status of Legislation 


Alaskan fisheries—A House Inte- 
rior Subcommittee held open hearings 
on Feb. 16 and 17 on H. R. 8405 and 
other bills to transfer supervision of 
Alaskan fish and game from the In- 
terior Department to the Territorial 
Government. Hearings recessed await- 
ing further testimony from executive 
departments. 


Anti-merger legislation—H. R. 9424, 
to require pre-notification of mergers 
and permit preliminary injunctions to 
restrain mergers, was approved Feb. 
20 by the House Judiciary Antimo- 


nopoly Subcommittee (see story, this 
page). 


Corporate tax extension—H. R. 


9166, to extend existing corporate tax 
rates, will be considered House 
Ways and Means Committee in execu- 
tive session. No open hearings will 
be held. 

Customs simplification—The House- 
passed bill, H. R. 6040, to revise the 
method by which the value of im- 
ported merchandise is determined for 
customs evaluation, is pending before 
the Senate Finance Committee. 


FDA chemical additives—Hearings 
on bills to regulate the uses of chemi- 
cal additives in food were concluded 
Feb. 14. 

FDA codification—H. R. 6991, to re- 
vise, codify, and enact into law Title 
21 of the U. 8. Code entitled “Food, 
Drugs, and Cosmetics,” was passed by 
the House and is 2 before the 
Senate Judiciary Committee pendin 
a report from the Secretary of HE 


FDA imitation food— H. R. 3692, 
to prohibit the interstate —— — 
of any “imitation” of a standardi 
food product, even though the imita- 
tion product is plainly labeled as such, 
is pending before the House Interstate 
Commerce Committee. 

Gasoline taz—H. R. 8780, to refund 
tax paid on gasoline used for farming, 
passed House 387-0 Jan. 31. Bill con- 
sidered by Senate Finance Committee 
in executive session Feb. 24. 


Import quotas—H. R. 8954 was in- 
troduced to supersede H. R. 7925 and 
others. New bill makes changes that 
alter the bases of quota imposition 
and is pending before House Ways 
and Means Committee. 


Marketing orders—H, R. 8384, to 


bring cranberries for canning under 
the orders provisions of the ricul- 
tural Marketing Agreements Act, is 


pending before the House Agricul- 
ture Committee. No action scheduled. 

National fish policy—H. R. 8001 
and other bills that would establish a 
national fisheries policy and would 
transfer the Fish and Wildlife Serv- 
ice from the Interior Department to 
the Commerce Department are pend- 
ing before a House Merchant Marine 
and Fisheries Subcommittee, 


Negotiated procurement—H. R. 8710, 
to limit the authority to make nego- 
tiated purchases, was passed by House 
372-2 
Senate. 


OTC -H. R. 5550, authorizing U. 8. 
participation in the OTC which is in- 
tended to provide permanent arrange- 
ments for the administration of 
GATT, will be the subject of hearings 
by the House Ways and Means Com- 
mittee beginning March 1. 


Poultry inspection—Bills to provide 
for mandatory FDA inspection for 
wholesomeness of poultry, and sani- 
tation of plants handling poultry and 
poultry products shi — through in- 
terstate commerce, have been 


eb. 20, and was sent to the 


ntro- 


duced in both houses. 


No hearings 
scheduled. 


Price su ts—S. 3183, omnibus 
farm bill, will receive further consid- 
eration by Senate this coming week. 
House Agriculture Committee to con- 
tinue — farm legislation at hear - 
ings that opened on Feb. 21. 


Statehood—H. R. 2535, to provide 
statehood for Alaska and Hawaii, was 
recommitted to the House Interior 
and Insular Affairs Committee. 


Sugar Act—H. R. 7080, to extend 
and amend the Sugar Act, was passed 
bY the Senate and returned to the 

ouse for approval of amendments. 

Trip leasing—S. 898, to prohibit 
ICC regulation of the duration of 
motor carrier leases, was reported 
by the Senate Interstate Commerce 

3 and is on the Senate cal- 
endar. 


Wage-hour extension—No action 
scheduled in either committee on bills 
proposing elimination of exemptions 
and extension of coverage of the Fair 
Labor Standards Act. 


Waste disposal—The House Ways 
and Means Committee has ordered a 
tax bill to be reported in which a pro- 
vision is included to qpeenenas the 
— of water pollution by al- 
owing the cost of treatment works for 
abatement of stream pollution to be 
amortized over a five-year period. 


Water pollution—Hearings have 
been scheduled by a House Public 
Works Subcommittee for March 12-14 
on S. 890, to extend and amend the 
Water Pollution Control Act of 1948. 
This bill passed the Senate and was 
reported to the House during the last 
session, but was recommitted to the 
House Committee on Jan. 23. 


Statistical Report on 
Exports of Canned Foods 


The N.C.A. Division of Statistics 
recently issued a report entitled U. 8. 
Exports of Canned Foods—1935-39 
Compared with 1950-54.” 


The report consists of four parts: 
a summary containing charts and 
summary data in tabular form for 
canned fruits, vegetables and juices, 
and three statistical appendices con- 
taining detailed data on the quantity 
and value of exports by country and 
commodity for each year. 


Section 1 of the statistical appendix 
contains the data for canned fruits; 
Section 2, canned vegetables and Sec- 
tion 3, canned juices. 


A limited distribution has been made 
to canners who were known to be in- 
terested in such data. Canners who 
are interested in the report may ob- 
tain a copy upon request to the Divi- 
sion of Statistics. 
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Philippine Tariff Rates 


The Philippine Republic put into 
effect on January 1 a new schedule of 
tariff rates. The new schedule spec- 
ifies new, higher rates on certain items 
and provides for a 30 percent increase 
in rates for all other items. 


The rate on imports of catsup was 
fixed at U. S. $0.42 per kilogram and 
75 percent ad valorem. Rates on most 
other canned food products are subject 
to the general 30 percent increase, 


Under terms of the revised U. 8. 
Philippine trade agreement, U. S. ar- 
ticles imported into the Philippines in 
the three-year period 1956-58 will be 
subject to 25 percent of the regular 
Philippine tariff rates, which include 
the recent increases. 


Germany's Tariff Rates 


The Federal Republic of Germany 
has temporarily lowered import duties 
on 120 categories of the German tariff, 
including a number of food items. 


Among the food products on which 
tariff reductions were made effective 
are fruit pulp for industrial proces- 
sing and certain other canned fruit 
products. An individual license is re- 


quired for the importation of these 
foods. 


Foreign Agricultural Service 


Gordon O. Fraser, a native of Moro, 
Ore., has been appointed Assistant 
Administrator of the USDA’s Foreign 
Agricultural Service, in charge of 
market development. He will have 
charge of FAS programs designed to 
help maintain and expand markets 
for U. 8. farm products abroad. 


Since the end of his military service 
during and after World War II, Mr. 
Fraser has worked in the field of 
agricultural economics in this coun- 
try, in Germany, and in England, 
where he has been secretary of the In- 
ternational Wheat Council since 1952. 


Price Support for Corn 


USDA has announced that mini- 
mum price support rates for 1956- 
crop corn will be based on $1.40 per 
bushel, which is 81 percent of the 
parity price for corn on January 15. 


Price support rates in the commer- 
cial area will be at the 81 percent 
level. The rates in the noncommercial 
producing area will be at 75 percent 
of the commercial area support rates. 


Pack of Canned Meat 


The quantity of meat canned and 
meat products processed under federal 
inspection during the month of Jan- 
uary has been reported by the Agri- 
cultural Marketing Service of USDA 
at 263,995 thousand pounds, including 
quantities for defense. 


CANNED MEAT AND MEAT PropuctTs 
PROCESSED UNDER FEDERAL INSPECTION 
JANUARY, 1956 


3 Lbs, Under 
&over 3 Lbs. Total 


(thousands of pounds) 


16,063 40,499 
591 32,805 
7,732 8,036 
18.000 

5, 380 


— 
8888 


— 
82 


Spaghetti meat products 
Tongue (not pickled). . . 
Vinegar pickled products 
Sa 


388888822 


2 
3 


67 ,377 101,568 258,046 


Columns do not add to totals shown in all cases 
since rounded figures are used. Amounts packed 
for defense are not included in these items. Total 
production, including quantities for defense agen- 
cies, was 263,995 thousand pounds. 


Total all products 


Poultry Used in Processing 


The quantity of poultry used in 
canning and other processed foods in 
1955 totaled 181,721,000 pounds, com- 
pared with 179,107,000 pounds in 
1954, according to a report by the 
— Marketing Service of 


These figures are not comparable 
with data available through the year 
1954 on the quantity of poultry canned 
or used in canning. Beginning in Au- 
gust, all figures are ready-to-cook 
weights, instead of dressed weights. 
The new statistical series was ex- 
panded to show separate statistics for 
chickens, turkeys, and other poultry, 
both eviscerated and used in canning. 
Separate data are no longer available 
on quantities certified for canning and 
for evisceration. 


POULTRY USED IN CANNING AND 
OTHER PRocessep Foops, 1954-55 


(Ready-to-Cook Weights) 


*The 1955 total includes 6,443,000 pounds of 
young chickens, 70,305,000 pounds of mature 
chickens, 15,522,000 pounds of turkeys, and 
70,000 pounds of other poultry used during the 
last six months. Comparable data for 1954 not 
available, 


Stocks of Canned Foods on Feb. 1 and Season Shipments 


Reports on canners’ stocks and ship- 
ments of canned apples, applesauce, 
RSP cherries, lima beans, corn, and 
peas have been issued by the N.C.A. 


Division of Statistics, and detailed re- 
ports covering the February 1 stock 
and shipment situation have been 
mailed to all canners of these products. 


1,972 
6,716 
3,051 
1,639 
17,177 
21.080 


* Stocks consist of 2,545,013 actual cases, comprising 1,981,209 6/10's, 532,017 24/2's, and 31,787 cases 
tainer sizes. 


of miscellaneous con 


— 
Luncheon meat........ 23,836 
Canned hams.......... 32,304 
Chili con carne........ 850 
Vienna sausage........ 220 
Frankfurters and wieners 
6.0644 66086 15 301 316 
Other potted and deviled 
— — — 
Sliced, dried beef....... 34 447 
Chopped beef......... 11 1.380 
8 22 Month 1954 1955 
119 215 (thousands of pounds) 
1,215 1,866 ˙8 14,786 
847 12,981 
Hamburger. 307 10.442 15,406 
13.896 
Sausage in Oil. 246 414 — 16,041 
Loins and Pienies...... 3,627 106 13.401 
— — — 
or more meat. 424 68.285 18,700 
— All other products less „„ 18,604 
than 20% meat (ex- 16,449 
— — PU. 8. Total.............. 179,107 161,721 
— 
: 
| 
* 
— Season Shipments 
Total Supply Feb. 1 to Feb. 1 
x Carry- 1054 1955 1955 1956 1955 1956 
over Case 
month basis ——————————(thousands of cases) 
6/10 4,008 4,383 2,640 „2.411 2,057 
Applesauce..............+... Aug. actual 14,504 15,184 7,770 8,468 6,835 
0 RSP cherries................ July actual 3.283 6,027 1,176 1,976 2,078 
* Beans, Imma. Aug. actual 4.411 4,149 2,583 2,510 1,828 
Corn Aug. etual 41,006 34,530 22,888 17,353 19,019 
Peas... June getual 31,488 33,006 11,189 12,010 20,290 
* 


information Letter 


An order establishing a definition 
and standard of identity for can- 
ned prune juice under the Federal 
Food, Drug, and Cosmetic Act has 
been issued by the Food and Drug 
Administration. 


This order differs in several re- 
spects from the proposed definition 
that was published last year (see IN- 
FORMATION LetrTer of Oct. 29, 1955, 
page 335). The minimum total solids 
is increased from 18.0 to 18.5 per- 
cent. The number of acidifying agents 
is reduced from six to three. Provi- 
sion is made for adjusting the con- 
centration of prune solids by concen- 
tration or dilution. The labeling pro- 
visions require a definite size for the 
explanatory statement in relation to 
the size of type used in the words 
“prune juice.” 


Following is the text of the order, 
as published in the Federal Register 
of February 17: 


§ 27.60 Canned prune juice; iden- 
tity; label statement of optional in- 
gredients. 


(a) Canned prune juice is the food 
repared from a water extract of 
Aried prunes and contains not less than 
18.5 percent by weight of water-soluble 
solids extracted from dried prunes. 
The quantity of prune solids may be 
adjusted by the concentration, or dilu- 
tion, or both, of the water extract or 
extracts made. Such food may con- 
tain one or more of the optional acidi- 
fying ingredients specified in para- 
graph (b) of this section, in a quan- 
tity sufficient to render the food 
slightly tart. Such food is sealed in 
a container and so processed by heat, 
before or after sealing, as to prevent 
spoilage. 

(b) The optional acidifying ingre- 
dients referred to in paragraph (a) 
of this section are: 

(1) Lemon juice. 

(2) Lime juice. 

(3) Citrie acid. 

(c) (1) The name of the food is 
“Prune Juice—A water extract of 
dried prunes.” For the purposes of the 
Federal Food, Drug, and Cosmetic Act 
concerning the label declaration of the 
name of the food, the explanatory 
statement “A water extract of dried 

runes” may appear immediately be- 
ow the words “prune juice,” but there 
shall be no intervening written, 
printed, or graphic matter, and the 
type used for the words “A water ex- 
tract of dried prunes” shall be of the 
same style and not less than half the 
height and half the width of the type 
used for the words “prune juice.” 


(2) When one or more of the acidi- 
fying rr specified in para- 


ae of this section are used, the 
abel shall bear the statement 
added” or “with added the 


Text of FDA Standard of Identity for Canned Prune Juice 


blank being filled in with the name or 
names of the optional ingredients used. 
(3) Wherever the name of the food 
appears on the label so conspicuously 
as to be easily seen under customary 
conditions of purchase, the words 
specified in this paragraph, showin 
the — ingredients used, sha 
immediately and conspicuously precede 
or follow such name, without interven- 
ing written, printed, or graphic mat- 
r. 


Any person who will be adversely 
affected by the foregoing order may 
at any time prior to the thirtieth day 
from the date of its publication in the 
Federal Register file with the Hearing 
Clerk, Department of Health, Educa- 
tion and Welfare, Room 5440, 330 In- 
dependence Avenue SW., Washington 
25, D.C., written objections thereto. 
Objections shall show wherein the per- 
son filing will be adversely affected by 
the order, specify with Ir 
the provisions of the order to which 
exceptions are taken and the grounds 
therefor, and request a public hearing 
upon the objections. Objections may 
be accompanied by a memorandum or 
brief in support thereof. All docu- 
ments shall be filed in quintuplicate. 

Effective date. This order shall be- 
come effective 6 months from the date 
of its publication in the Federal 
Register, except as to any provisions 
that may be stayed as the result of 
objections thereto, with request for 
public hearing. Notice of the filing of 
objections, or lack thereof, will be an- 
nounced by publication in the Federal 
Register. 


Dehydrated Citrus Juices 


The Agricultural Marketing Service 
of USDA has issued U. S. standards 
for grades of dehydrated orange juice 
and for dehydrated grapefruit juice. 
These are granular products which 
have been reduced to less than 3 per- 
cent moisture and packaged with a 
desiccant to reduce the moisture con- 
tent further. Each product reconsti- 
tutes to the equivalent of single- 
strength juice by the addition of a 
specified amount of water. 


The standards for dehydrated 
orange juice were published in the 
Federal Register of January 27 and 
the standards for dehydrated grape- 
fruit juice in the Federal Register of 
February 16. 


Pumpkin and Squash Grades 


The Agricultural Marketing Service 
of USDA has revised U. S. standards 
for grades of canned pumpkin and 
canned squash. The revised stand- 
ards will be effective March 9. 


The quality requirements in the re- 
vised grade standards have been clari- 


fied, USDA said, so as to provide for 
a more accurate evaluation of the 
factors of color, consistency, finish, 
and defects. 


The revision provides for classify- 
ing canned pumpkin or canned squash 
as U. S. Grade A” or Fancy, U. 8. 


— * C“ or Standard, and Substand- 
a * 


Grades for Orange Juice 


The Agricultural Marketing Service 
of USDA has revised U. S. standards 
for grades for canned single-strength 
orange juice. The revised standards 
were published in the Federal Regis- 
ter of February 11. 

The revised standards differ from 
those effective since 1954 by adjust- 
ing the minimum requirements for 
Brix-acid ratios to produce a more 
desirable blend of sweetness-to-acidity 
in both the unsweetened and sweet- 
ened styles. Also, a realignment of 
score points places a greater numeri- 
cal value in the scoring of the factor 
of color. 


Middle Atlantic ASQC 


Dr. Howard L. Stier, Director of the 
N. C. A. Division of Statistics, served 
as general chairman of the 1956 Mid- 
dle Atlantic Conference of the Amer- 
ican Society for Quality Control held 
in Washington February 10-11. The 
conference, sponsored by the sections 
of the A. S. O. C. located in the Middle 
Atlantic Region and the Society’s Air- 
craft Division, featured 58 speakers 
in its entire program. The theme was 
“Quality Control and Expanding 
Frontiers.” 


A panel discussion on “The Use of 
Sensory Test Panels in Process Qual- 
ity Control” was of particular inter- 
est to members of the canning indus- 
try in attendance. In this panel, Dr. 
J. L. Bayton of Howard University 
pointed out differences in “Statistical 
versus Psychological Bias in Consumer 
Taste Preference Research” while 
Mrs. M. B. Carroll of the General 
Foods Corporation, Hoboken, N. J., 
discussed “Comparisons of Paired and 
Triangular Methods.” Dr. Amihud 
Kramer of the University of Maryland 
matched “The Expert Taster versus 
the Panel” and Glenn L. Burrow, an 
experimental design consultant with 
the Agricultural Marketing Service 
of USDA, proved the “Statistical 
Validity of Sensory Panel Methods.” 


Dr. Stier, who was chairman of the 
Washington Section of the A.S.Q.C. 
in 1953-54, is currently serving as 
chairman of the Society’s Food Indus- 
tries Committee. 
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Veterans Administration’s Requirements for Canned Foods from 1956 Pack 


Following are the estimated requirements of the Vet- 
erans Administration for canned fruits, vegetables, and 
fish to be procured from the 1956 pack—by grade, can 
size, and quantity in dozens: 


Description Grade 
CANNED FRUIT AND FRUIT JUICES 


i 


Can 

Description Grade Size 
above except sodium content re- 

stricted to Gan #303 

Beans, Dried, regular pr ron. red, in brine #10 


88 


Beans, Green—As above except sodium content re- 
stricted to not more than 2 mg per 100 grams... . 
Beans, Lima, any variety, sizes tiny, small, medium 


Beans, Lima—as above except sodium content re- 


Applesauce 
Apricota, halved, unpeeled, water pack 
Apricots, halved, unpeeled, heavy syrup 


cane 
2 
288 


Apricots, halved, peeled or unpeeled, solid pack u 
added water or syrup 

Blueberries, native or cultivated, water pack 

Cherries, RSP, water pack 

Cherries, light sweet, unpitted, water pack 

Cherries, light sweet, unpitted, heavy syrup 

Figs, Kadota, water pack 

Figs, Kadota, heavy syrup 

Fruit Cocktail, heavy syrup 

Grapefruit, light syrup 

Grapes, Thompson's seedless 

Juice, Apple, single strength, unsweetened, clear. 

Juice, Grape, single strength, Concord, unsweetened . 

Juice, Grapefruit, natural 

Olives, dark, ripe, unpitted, thrown pack, medium or 
large 


Peaches, yellow clingstone, halved, water pack. . 
Peaches, yellow clingstone and freestone, halved, 


Peaches, yellow clingstone or freestone, sliced, solid 
pack, without water or syrup 

Pears, Bartlett, halved, water pack 

Pears, Bartlett, halved, heavy syrup 

Pineapple, slices (whole), medium, water pack 
— slices (whole), medium, extra heavy 


* tidbits, extra heavy syrup 

Pineapple Juice. 

Plums, Purple, fresh, water pack 

Plums, Purple, fresh, heavy syrup 

Plums, Green Gage or yellow egg, heavy syrup. ... 
Sauce, Cranberry, jellied or strained 


CANNED VEGETABLES AND VEGETABLE JUICES 


Asparagus, all green, cut spears. Cuts 144 inches or 
low minimum heads 18% average and 12% per 
container, Cuts longer than 14 inches—minimum 
heads 25% average and 15% per container 


0 
A 
B 
B 
D 
0 
Cc 
B 
B 
B 
B 
B 
Fancy 
A 


— 
85 
o 


8838888 8 8888 8 88 888888881 


70% 3, 4 and/or 5 
Peas—as 


= 
Ss 


— — 
a 288 


Tuna fish, chunk 


Tuna fish, chunk—sodium content restricted to not 
more than 50 mg per 100 grams ak 


stricted to not more than 5 mg per 100 grams 
size 


pieces 
Peas, sweet, sieve 3, 4 or 5 or any combination 1-6, 


above except sodium content restricted to 
not more than 5 mg per 100 grams 


Salmon, Red or Sockeye—sodium content restricted 
to not more than 60 mg per 100 grams sh 


— 
Seok 


F 
24 883883882 3 
$8 88888888 8 


— — 


= & 


Invitations for bids will be issued by the General Sup- 
plies Section, Procurement Division, Supply Service, Vet- 


A #10 


erans Administration, Washington 25, D. C. 


Better Homes and Gardens 


The February issue of Better Homes 
and Gardens magazine should be of 
special interest to the canning indus- 
try for it contains three articles fea- 
turing canned foods. 


One, entitled “Gelatin Salads,” be- 
gins with two pages of color photo- 
graphs showing the attractively ar- 
ranged salads. Seven recipes follow, 
each using one or more canned foods. 
Those used are tomatoes, tomato juice, 
xrapefruit sections, shrimp, cranberry 
sauce, apricots, lemon juice, chicken, 
dark sweet cherries, pimientos, and 
ripe olives. 

Another article, “Go Flavor-Fresh 
with Fruit Juice,” says, That's the 
easy way to put summer sparkle in 
wintertime desserts. Keep cans of 
juice and concentrate handy on shelf 
and in the freezer. Enjoy a fruity 


sherbet, sundae sauce, salad dressing, 
or jiffy pudding. Or savor the warmth 
of hot mulled punch.” The canned 
juices included in the six recipes are 
grapefruit, grape, cranberry cocktail, 
and lemon. Apricot nectar and cran- 
berry, sauce are also used. 


“Cherry-Pie Parade,” the third ar- 
ticle, begins, “There are more ways 
than one to bake a cherry pie. If 
you'd visit the National Cherry Pie 
Baking Contest as we did, you'll find 
49 ways with cherry pies—and all 
dandy. Each year, 4-H representa- 
tives from the 48 states and Hawaii 
compete for the championship.” Black 
and white photographs show the hands 
of Mary Ann Plankhorn, a 4-H Club 
member of Decatur, III., making 
cherry pie. The recipes for the filling 
use canned or frozen red tart pitted 
cherries. 


American Weekly Magazine 


One of food editor Amy Alden’s 
articles appearing in The American 
Weekly magazine on February 12 was 
“Baby Foods for Older Children.” 
Many leading newspapers carry The 
American Weekly as their Sunday 
supplement magazine section. 


The article began, “Baby foods— 
strained and junior varieties—make a 
handy base for meals to be shared by 
toddlers and older children, and even 
by mother.” A black and white pho- 
tograph showed such a meal. 


Four recipes used junior pork, veal 
or beef, spinach, liver and bacon, car- 
rots, and canned tomato soup. The 
article also gave suggestions for using 
junior foods in making sauces and des- 
serts, and information on can and jar 
sizes of these foods. 


| 
Can 
* 
#10 
#10 
I #10 350 
#10 #2 000 
#10 #2 000 
#303 Corn, whole grain, golden B #10 
#10 Hominy, whole, white, lye process. #10 
#10 ˙ ² ²˙»ꝛ — — Ä ͤ—ß #10 
#303 Juice, Tomato—sodium content restricted to not : 
#10 more than 5 mg per 100 grams................ A #2 0 
46-02. Juice, Vegetable Cocktail. rr 46-02, 
A 46-02, 
#10 
B #10 : 
Potatoes, Sweet, whole and pieces in light syrup... 4 #2% g 
Cc #10 #10 
B #303 #10 
B #10 #10 
Tomatees—-sodium content restricted to not more 
A #10 than 10 mg per 100 gram sas. B #303 
Pine t xtra #10 
A #10 
A #10 CANNED FISH ; 
2 Salmon, Red or Sockeye. ... ** #1 000 
B #10 i 
B #10 000 
A #10 I 18.000 


information Letter 


Parade Magazine 
In the February 12 issue of Parade, 
the Sunday supplement magazine of 
many metropolitan newspapers 
throughout the country, the food 
article featured canned salmon. 

The article, “Salmon ‘Special’,” by 
Beth Merriman, Parade food editor, 
presented the recipe, Salmon Mousse. 
About the recipe, Miss Merriman 
said, “This beautiful coral-pink salad 
makes a perfect main dish for com- 
pany.” Served along with green pea 
soup, it was suggested as a good choice 
for Lenten meals or for spring 
luncheons, 


An attractive black and white pho- 


21 pietured the salad mold and 
1 of soup. 


Ladies Home Journal 


The subtitle of the food feature, 
“Casserole Magic” in the February 
Ladies Home Journal magazine, says, 
“Six inspired main dishes that bring 
the world to your dinner table via 
the pantry shelf.” 

The author of the article, Joan Au- 
court, points out that none of the 
casserole recipes takes more than 45 
minutes to prepare as they were 
planned “to take full advantage of the 
vast assortment of canned, frozen and 
packaged ingredients.” 


Canned cream of mushroom soup, 
tuna, ripe olives, chicken fricassee, 
carrots, onions, lobster, shrimp, toma- 
toes, corn, tomato sauce, and lima 
beans are used. The article is il- 
lustrated with a color photograph of 
Tuna Tetrazzini, one of the recipes 
given. 


Radio and TV Releases 


Releases on advantages of canned 
foods have been sent recently to 
broadcasters and telecasters, as fol- 
lows: 

The methods followed by canners in 
harvesting and processing quickly at 
the time of maturity are the subject 
of a broadcast on the “Timely Talk” 
series, which went to 179 broadcasters 
with an estimated listening audience 
of 11 million on January 11. 


The history of canning and its 
great expansion since Appert’s time 
was covered in the “Scriptease” series 
of January 17, which went to 81 broad- 
casters of women’s programs with 
an estimated listening audience of 4 
million. 


How canned foods make entertain- 
ing easy was the subject of a telecast 
January 11, which went to 265 tele- 


casters in 138 cities, 41 states plus 
one in Havana, with an audience of 
16,500,000. 


How canners obtain uniform qual- 
ity was emphasized in a January 26 
release on “The Kitchen-Air” series 
which goes to 182 broadcasters of 
women’s programs in 47 states with 
an estimated listening audience of 
12,000,000. 


The quality-saving shortness of 
time between harvesting and process- 
ing received the emphasis in another 
release, February 15, on the “Timely 
Talks” series to 187 broadcasters in 
47 states with estimated audience of 
11,000,000. 

These releases were part of the con- 
tinuing N. C. A. Consumer and Trade 
Relations program. 


Canned Foods in Civil Defense 


An account of the mobilization of 
public health forces for the rehabili- 
tation of the recently flooded areas is 
presented in the January 15 issue of 
California’s Health, a bimonthly pub- 
lication of the California State De- 
partment of Public Health. 


Full descriptions of the plight of 
communities in the major flood areas 
of Humboldt, Santa Cruz, Sutter, 
Yuba and Tulare Counties are given, 
and the emergency measures followed 
are explained. The Civil Defense or- 
ganization of the state had its first 


real test, the article states. How the 
health and defense authorities met the 
problems of water and food supply, 
and sewage disposal is described, and 
a significant statement in the article 
is that “canned foods were the only 
commercial food salvageable in stores 
and warehouses where stocks were 
inundated.” 


Canned Foods in A-Test 


The color slide presentation of the 
nuclear tests of canned foods recently 
was shown three times in Madison, 
Wis., and once in Sussex. 


Harvey R. Burr of Associated In- 
dependent Canners, Inc. arranged to 
have the presentation made before 
about 80 dietitians, doctors and nurses 
at the Wisconsin General Hospital, 
Madison, on January 4. 


Assisted by Adjutant General Ralph 
Olson, director of civil defense for 
Wisconsin, Mr. Burr also presented 
the slides before the Madison Shrine 
Club, January 9, with approximate 
attendance of 150. 

The Madison Kiwanis Club also 
viewed the presentation on February 


13. Mr. Burr reports about 180 in 
that audience. 


John P. Kraemer of Mammoth 
Spring Canning Co., participated in 
a special showing of the presentation 
to 56 members of the Sussex Lions 
Club on February 6. 
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